EXECUTIVE SUMMARY                                                                                    9

sage (staphylococcal intoxication), and cooked roast beef (salmonellosis).
Effective control measures are discussed.

Eggs and Egg Products

The regulation of eggs and egg products by the USDA in accordance
with the Egg Products Inspection Act of 1970 is probably largely respon-
sible for the dramatic decrease in egg-associated salmonellosis in recent
years.

Microbiological criteria play no role in the control of shell egg quality.
Defective shell eggs are essentially eliminated from commerce by sorting
and candling.

Microbiological guidelines are useful in the monitoring of critical con-
trol points in the production of egg products, e.g., equipment sanitation
and environmental monitoring. The pasteurizing step is more effectively
monitored by observing time/temperature relationships. A microbiological
standard is applied to finished egg products and is enforced by the USDA.
Deficiencies in the sampling plans embodied in this criterion are discussed
and appropriate changes are recommended.

Fruits and Vegetables

Raw fruits and vegetables as marketed may harbor large populations of
viable microorganisms, but they have not presented a serious public health
problem in the United States and consequently the application of micro-
biological criteria to these foods is not recommended.

In the processing of fruits and vegetables for canning, drying, and
freezing, there are opportunities for microbial buildup on equipment and
growth in the food. Guidelines that limit counts of microorganisms or
utilize microscopic counts for molds are recommended as a means of
monitoring critical control points and promoting good processing condi-
tions.

Fruit Beverages

Because of their high acidity, fruit juice beverages have rarely been
vehicles for foodborne pathogens. Guidelines that limit numbers of viable
organishis or levels of metabolic products can be useful to monitor critical
control points in the processing line. Specifications that restrict spore
counts of heat-resistant molds are recommended as a means to minimize
spoilage outbreaks of pasteurized fruit beverages.